The menu at The Milton Inn is a reflection of my experience as a chef and

as a lover of food and hospitality. The cuisine is influenced by my background in

French regional cooking, as well as my personal experiences, affection for travel,

and my desire to continue to learn about new ingredients and techniques. The
ingredients used are the best quality available, and more aﬂen than not, are
provided by our local farm partners - many of whom are located within just a

few miles of the restaurant. The menu format is designed to allow me the freedom

to cook food that inspires me personally. It is also an invitation to explore the menu in a
way that is personal to you. It is truly a privilege to welcome you into our home for dinner.

- Chef Christopher Scanga
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KAVIARI OSCIETRE PRESTIGE CAVIAR

BUTTERNUT SQUASH BISQUE

BEAUSOLEIL OYSTERS ON THE HALF SHELL
LITTLE GEM SALAD

BELGIAN ENDIVE SALAD

JUMBO LUMP CRAB SALAD

STEAK TARTARE

SEARED HUDSON VALLEY FOIE GRAS
FRESH TAGLIATELLE

ORA KING SALMON

GRILLED BLUEFIN TUNA

ROASTED LABELLE PATRIMOINE CHICKEN
PAN ROASTED HALIBUT

GRILLED LAMB RACK CHOP

GRILLED VENISON LEG FILET

PRIME BEEF TENDERLOIN

SWEET
COCONUT WHITE CHOCOLATE GATEAU
YUZU CHEESECAKE

DARK CHOCOLATE RASPBERRY TART

LTON
NN

$100 SUPPLEMENT toasted brioche, traditional garnishes
Champagne, Taittinger “Prestige” Brut NV

MULTI-COURSE MENU

3 Savory Courses + | Sweet $99 with paired wines $159

4 Savory Courses + | Sweet $119 with paired wines $195

5 Savory Courses + | Sweet $149 with paired wines $245

sage, créme fraiche
Field White, Hermann J. Wiemer, NV

apple mignonette
Champagne, Klepka-Sausse “Préam’bulle” NV

brioche croutons, parmigiano reggiano, dill créme fraiche dressing

Touraine Sauvignon Blanc, Domaine Bellevue 2025

bartlett pears, brown butter walnuts, blue d’auvergne, citrus dijon vinaigrette
Vin D’Alsace, Domaine Weinbach “Les Vignes du Précheur” 2023

avocado, honeycrisp apple, cider vinaigrette
Pouilly-Fumé, Kévin et Karine Lauverjat 2025

brioche and quail egg toad in the hole, caviar, aged sherry vinaigrette
Juliénas, Domaine des Chers 2023

plum jam, pine nut butter, brioche toast
Sauternes, Chiteau Doisy Vedrines, 2018

oyster & pioppino mushrooms, garlic cream, reggiano
Chardonnay, Terlan 2023

one straw farm salanova, smoked trout roe, sauce bearnaise
Sancerre Blanc, Gerard & Pierre Morin “Vieilles Vignes” 2024

crispy potatoes, picholine olive tapenade, red wine reduction
Chinon, Couly-Dutheil “Les Gravieres” 2023

pommes purée, roasted baby carrots, chicken jus with sage from our garden

Saint-Véran, Domaine de Fussiacus 2024

cherry tomatoes, yuzu butter, basil oil
Cotes-du-Rhone Blanc, Domaine Les Aphillanthes “Clémentia” 2024

roasted shishito peppers, sweet potato purée, cilantro sauce verte
Rioja Gran Reserva, Coto de Imaz 2019

grilled cabbage, ginger apple relish, bourbon sauce
Pinot Noir, Dehlinger “Russian River Valley, Altamont” 2021

honeynut squash purée, chanterelle mushrooms
Moulis-en-Médoc, Chateau Poujeaux 2019

coconut dacquoise, white chocolate, raspberry passionfruit coulis, mango curd
orange-pineapple marmalade, yuzu curd

chocolate sucrée, dark chocolate custard, raspberry chantilly, chocolate sauce

A Gratuity of 20% is applied to parties larger than six

Tony Foreman - Restaurateur | Christopher Scanga - Chef / Owner


https://www.google.com/search?q=g%C3%A2teau&sa=X&ved=2ahUKEwjSq8vv7d-WAxXOk4kEHRFIMr4Q3egRegoIAAgACAAIBhAE

